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DISCOVER FRENCH AWARD WINNING CHEESES 

SUMMER FANCY FOOD SHOW BOOTH #2208 

 
Affidélice  

Similar to Epoisses 

except that the rind 

is washed with 

Chablis wine to 

impart the delicious 

flavors of 

Burgundy's Terroir. 
FDM : 50%  

Weight:  7 oz  

 

 
Epoisses  

Soft Cheese hand-

washed with Marc 

de Bourgogne. The 

paste is richly 

flavorful. One of 

the best French 

Cheeses! 
FDM : 50%  

Weight:  9 oz  

 
Perrière  

A large Epoisses 

that comes in an 

cheese cave 

packaging for an 

optimum ripening. 

Great for cheese 

large parties. 
FDM : 50%  

Weight:  2 lbs.  

 
Trou du Cru  

A tiny Epoisses-like 

cheese. 

Perfect for cheese 

plates and a 

delicious salad 

topping. 
FDM : 50%  

Weight:  2 oz  

 
Soumaintrain  

Washed rind soft 

cheese that 

associates 

sweetness, 

personality and 

matures with great 

delicacy. 
FDM : 50%  

Weight:  14 oz  

 
 

Boucantrin  

The cousin of 

illustrious Cabécou 

with a milky aroma 

and nutty flavor. 
FDM : 45%  

Weight:  1.4 oz.  

 
 

 

 

Provencal  

A layer of fresh 

goat cheese join by 

Tapenade to 

another layer of 

goat cheese mixed 

with òherbes de 

Provenceó. 
FDM : 45%  

Weight :  2.8 oz.  

 

 
 
 
 
 

Roves  des 

Garrigues  

Fresh Goat cheese 

with an incredibly 

creamy texture and 

Provence aromas. 

FDM : 45%  

Weight :  2 -1/2 oz.  

 

 
Saint Felicien  

A large Saint 

Marcellin to bake 

& dip! 

FDM : 6 0%  

Weight :  6.4 oz.  

 
Saint 

Marcellin  

Soft ripened bloomy 

cheese with and 

creamy texture and 

nutty rich flavors. 

FDM : 60%  

Weight :  2.8 oz.  


